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ABSTRACT : 



PURPOSE: To -give an ant-i-oxidizing fruit juice which is doubled in its anti- 
oxidizing power/ thus high effective for aging control and internal beautifulness . 

CONSTITUTION: A fruit juice from a plurality of fruits such as grape, apple, berry, 
orange and the like, or a combination thereof with vegetable juices is combined 
with a naturally occurring, anti-oxidizing agent such as green tea extract in an 
amount of O.Ol-lOwt.%, water is added to adjust the concentration, made homogeneous 
by stirring to give this anti-oxidizing juice. A plurality of, if possible, 3 or 
more different kinds of naturally occurring juices are combined to give an anti- 
oxidizing juice having doubled or more anti-oxidizing power with taste and 
palatability increased*/ The naturally occurring antioxidant mainly contains a 
natural -product or an extract therefrom containing polyphenols as a main component. 
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BASIC-ABSTRACT: 

Juice comprises several fruit juices, opt. contg. vegetable juice, with a natural 
antioxidant .added to provide dual anti-oxidn. property. 

The fruit juices are of grapes, apples, berries and mandarins; the natural 
antioxidant is polyphenols or extract contg. polyphenols at concns . of 0.01-10% in 
whole compsn., and prOdn. of the anti-oxidn. juice from those disclosed in (1) and 
(2) is pref . Fruit juice (eg grapes, apples, berries and mandarins) are mixed with 
an antioxidant of polyphenols to improve antioxidant property. 

ADVANTAGE - Control of ageing with aesthetic effects. 



In an example, in 5.16k*g of purified water, 0.3kg of blackcurrant cone, juice, 0.54 
kg of apple cone, juice, 4 kg of grape juice, 2.5g of green tea extract contg. 
crude catechin at a rate of 60% and 0.2kg of grape peel EtOH extract gave a juice 
of Brix 13.4 contg. 0^025% of crude catechin. The juice exhibited 1,000 U/ml of 
superoxide radical eradicating effect. 
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(57)Abstract: 

PURPOSE: To give an anti-oxidizing fruit juice which is doubled in its anti- oxidizing power, 
thus high effective for aging control and internal beautifulness. 

CONSTITUTION: A fruit juice from a plurality of fruits such as grape, apple, berry, orange and 
the like, or a combination thereof with vegetable juices is combined with a naturally occurring 
anti-oxidizing agent such as green tea extract in an amount of 0.01-10wt.%, water is added to 
adjust the concentration, .made homogeneous by stirring to give this anti-oxidizing juice. A 
plurality.of, if possible, 3 or more different kinds of naturally occurring juices are conribined to 
give an anti-oxidizing juice having doubled or more anti-oxidizing power with taste and 
palatability increased. The naturally occurring antioxidant mainly contains a natural product or 
an extract therefrom containing polyphenols as a main component. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Antioxidation juice characterized by having added the natural antioxidation object to what 
joined two or more fruits juice or this in vegetable juice, and doubling antioxidation nature in it. 
[Claim 2] Two or more fhiits juice is antioxidation juice according to claim 1 characterized by carrying 
out two or more combination of grape juice, apple juice, berries juice, and the mandarin orange juice. 
[Claim 3] It is the antioxidation juice according to claim 1 which used the natural antioxidation object as 
the natural product which contains polyphenol as a main antioxidation component, or its extract, and 
was characterized by making an addition into 0.01% - 10% of the whole. 
[Claim 4] The manufacturing method of the antioxidation juice characterized by adding a natural 
antioxidation object or its extract 0.01% to 10% in two or more fruits juice, adding water to this, 
adjusting and agitating concentration, and supposing that it is homogeneous. 



[Translation done.] 



♦ » 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] tins invention relates to antioxidation juice aiming at making antioxidation 
nature of juice twice [ more than ] usual, and its manufacturing method. 
[0002] i: 7 ' . • . . 

[Description of the Prior Art] Independent or compound juice of conventional various fruits juice is 
known, and the many add sugar and are raising palatability. Moreover, fiber mixing juice or vitamin 
mixing juice is also known. 
[0003] ^ ' . 

[Probleml[s) ,ta be Solved by the Invention] Said conventional juice had low antioxidation nature, and it 
was inadequate as^a^ or inside cosmetics food. 

[0004] Especially the high juice of palatability with good and flavor is not proposed. 

[0005],,;:. • •. - 

[Means for Solving the Problem] a choosing [ raise the appropriate antioxidation nature firom the natural 
material which various this invention has by being alike, and ]-moreover-delicious thing deed — the 
problem^splving of the suitable combination was determined and carried out. 

[0006] Narhely, this invention aimed at giving the twice [ more than ] antioxidation nature of juice usual 
only in the OTmbination.of a natural material. Therefore, the conclusion with a good result considered 
vmpuslyi>yM jobjam^ / 

[0007] That is, invention of an object is antioxidation juice characterized by having added the natural 
antioxidation object to what joined two or more fruits juice or this in vegetable juice, and doubling 
antioxidation nature in it. Moreover, it is characterized by for two or more fiuits juice carrying out two 
or more qpmbination of grape juice, apple juice, berries juice, and the mandarin orange juice, using a 
natural antioxidation object as the natural product which contains polyphenol as a main antioxidation 
component, or its extract, an3 making an addition into 0.01% - 10% of the whole. Next, it is the 
manufactuiiigjme^^ of the antioxidation juice characterized by for invention of a manufacturing 
naethQd adding a natu^ antioxidation object or its extract 0.01% to 10% in two or more fruits juice, 
adding water to tiiis, adjusting and agitating concentration, and presupposing that it is homogeneous. 
[0008] As a result of choosing the high thing of antioxidation nature from the usual juice raw materials, 
fruits juice was imderstood .that antioxidation nature is [ black KARANTO (black gooseberry) juice and 
raspberry j]uice ] .high, and was made into the one section of a material. The black KARANTO juice of 
|he .super oxide elimination activity value by ESR was 44000 units /g, and raspberry juice is 1500 
units /g, and was used as a material. Moreover, in order to adjust flavor, Apple Computer juice and 
Muscat juiqe.wgrie,!^ combined. Each super oxide elimination activity value was 450 units /g, and 850 

^ts./g;:;. j;^^^^^^ [ 

[pp09J Some .combination Was examined for these materials in respect of the taste and antioxidation 
nature. * v i " * - 

[pplO] The thing contaming many phenols which suit juice as a natural antioxidation object was chosen. 

. .... , 1 * ' » 
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The greeij tea extract (rough catechin of a boiling water extract), the grape seed extract (mel low grape 
seed ethanol 'extract), the grape hide extract (KARUBENE grape hide elhanoltcxtract), etc. were 
suitable. Each super oxide elimination activity value was 640000 units /g, 66800 units /g, and 128430 
imitsyg. According to the class of fruits juice, other natural antioxidation objects can be used, or the rate 
of combination can be changed and various juice can be obtained. It is the target of this invention to 
usually secure 3 or more times of the juice of elegance for antioxidation nature, and it became possible 
by combining the high material of two or more antioxidation nature. Even if antioxidation nature is high, 
as juice, it is not suitable in respect of the taste, and if more than one are made, the combination of three 
or more I^inds of fioiits juice, materials is required of an item. 

[001 1] The super oxide elimination activity of commercial juice was A company Apple Computer juice, 
254 units / ml, B company -Carrots fruit juice, 101 units / ml, C company orange juice, 15 units / ml 
incidentally, So, in this invention, the target of a super oxide elimination activity value was carried out 
to more than 800 units / ml. 

[0012] This final product can consider bottling in the state of concentration, and can consider canning or 
bottling with a straight type. 

[0013] Next, the example of-this invention is explained. 
[0014] 

[Example i] -0.3kg'[ of black KARANTO concentrated juice ] (Brix65), 0.54kg [ of Apple Computer 
concentrated juice ] (Brix74), and grape juice (Brixl5.8) 4kg, 5.16kg [ of water which let the water 
purifier pass ], and green tea extract rough catechin (60% of catechin content) 2.5g, and 0.2kg of 
KA^yBENE grape hide ethanol extracts were mixed, and the juice of Brixl3.4 was adjusted. The ratio 
of a rough catechin was made into 0.025%, and antioxidation nature made it the ratio of extent which 
moreiover does not have effect in the taste highly. This juice presented the deep red wine color, and in 
the panel test, its flavor wasgood and it was able to obtain evaluation with the taste with the depth 
whibh was able tq balance an acid taste and sweet taste, when the superoxide radical elimination activity 
value (antipxidation.actiyity) which is a kind of active oxygen was measured by the ESR process, it has 
1,000 -unite / i^ markedly alike compared with the general marketing soft drink, and the high 

value. wa3 shown. . 

[poi$] i;;. ^ ' - 

[Example .2] 0.51kg [ of Orange concentrated juice ] (Brix65), 0.45kg [ of Apple Computer concentrated 
juice ] (Brix74), and Carrote juice (Brixl5.8) 3.3kg, 5.7kg [ of water which let the water purifier pass ], 
^nd rpjugh cate.chin (60% ofxatechin content) 2.5g, and 0.2kg of mel low grape seed ethanol extracts 
were mixed, and the juice of Brixl2.5 was adjusted. The ratio of a rough catechin was made into 
0.025%, an^d^tioxidation nature made it the ratio of extent which moreover does not have effect in the 
taste . lug^y ;,ljiis^ presents a red wine color still deeper than the example 1 of combination, in a 
psinei; test, ite flavor is good, it is [ an acid taste is strong, ] cool, and was able to obtain evaluation with 
the taste which is moreover deep, when the superoxide radical elimination activity value (antioxidation 
activity) which is a kind of active oxygen was measured by the ESR process, it has 1,250 units / ml, and 
was markedly alike compared with the general marketing soft drink like the example 1 of combination, 
and the high value was sho^agi. 

[001^]^.;/;':^.^ . 

[Example 3] 432kg.. [ of water ] and rough catechin (60% of catechin content) lOg which let 0.68kg [ of 
Apple^ CompTQ^^^ ] (Brix74) and grape juice (Brixl5.8) 5kg and a water. purifier pass 

>\^as.mixed,.and tiie jiuce.of Brixl3.5 was adjusted. The rough catechin content was made into 0.1%, and 
\yas qiadeinto the ratio of extent which does not have effect in the transparency and taste of juice. This 
juice. presented transparence and light brown, and in the panel test, its flavor was good and it was able to 
obtain evaluation with the taste which an acid taste tends to drink weakly, when the superoxide radical 
elimination activity value (antioxidation activity) which is a kind of active oxygen was measured by the 
ESR process, it has, 1,000 units / ml, and was markedly alike compared with the general marketing soft 
drink like th? example 1. of combination, and the high value was shown. 
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[Example 4] 0.3kg [ of strawberry concentrated juice ] (Brix65), 1.3kg [ of Apple Computer 
concentrated juice ] (Brix74), 8.4kg [ of water which let the water purifier pass ], and green tea extract 
rough catechin (60% of cateehin content) 5g, and 0.1kg of KARUBENE grape hide ethanol extracts 
were mixpd, and the juice of Brixl 1.6 was adjusted. The ratio of a rough catechin was made into 0.05%, 
and antioxidation nature made it the ratio of extent which moreover does not have effect in the taste 
highly. This juice presented beautiful red, and in the panel test, its flavor was good and it was able to 
obtain evaluation with the taste with the depth which was able to balance an acid taste and sweet taste, 
when the superoxide radical elimination activity value (antioxidation activity) which is a kind of active 
oxygen was measured by the ESR process, it has 1,200 units / ml, and was markedly alike compared 
wdth the general marketing soft drink, and the high value was shown. 
[0018] . ' 

[Effect of the Invention] Since this invention added the natural antioxidation object in two or more sorts 

of fruits juice and doubled that antioxidation nature, if it presents drink with this, effectiveness is in 

aging control and it has effectiveness remarkable also in inside cosmetics. 

[0019] By having antioxidation nature, activation of the living body cell is carried out, and aging is 

controlled. 



[Translation done.] 
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